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SPECIFICATION FOR 
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( First Revision ) 



0. FOREWORD 

0.1 This Indian Standard ( First Revision ) was adopted by the Indian 
Standards Institution on 31 October 1985, after the draft finalized by the 
Fish and Fisheries Products Sectional Committee had been approved by 
the Agricultural and Food Products Division Council. 

0.2 Laciarius sp is an important fish of Indian coast. The formulation of 
this standard has been considered necessary in order to help in exercising 
proper quality control. 

0.3 This standard was first published in 1971. The various provisions of 
standard had been under the review of the Sectional Committee from time 
to time and the present revision was taken up with a view to modify the 
earlier requirements in light of experience gained. 

0.4 In the preparation of this specification, due consideration has been 
given to the provisions of the Prevention of Food Adulteration Act, 1954 and 
the rules framed thereunder. However, this standard is subject to the 
restrictions imposed underthese, wherever applicable. 

0.5 For the purpose of deciding whether a particular requirement of this 
standard is complied with, the final value, observed or calculated, express- 
ing the result of a test or analysis, shall be rounded off in accordance with 
IS : 2-1960*. The number of significant places retained in the rounded off 
value should be the same as that of the specified value in this standard. 



1. SCOPE 

1.1 This standard prescribes the requirements and the methods of sampling 
and test for Laciarius sp canned in oil. 



*Ruies for rounding off numerical values ( revised ) , 
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2. REQUIREMENTS 

2.1 Hygienic Requirements — The material shall be prepared, filled 
and processed under hygienic conditions and in premises maintained in a 
thoroughly clean and hygienic manner [ see IS : 4303 ( Part 2 )-1975* ] 
and duly approved or licensed by the authorities concerned for fish pro- 
ducts. The water used for processing of fish shall conform to IS : 4251- 
1967f and shall contain 10 mg/kg of available chlorine. 

2.2 Raw Materials 

2.2.1 Fish — The raw material used for preparation of canned Lactarius 
sp shall be fresh or frozen, sound, wholesome fish, properly cleaned and 
free from entrails, 

2.2.2 Salt — conforming to IS : 594-1981$ shall be used for canning. 

2.2.3 OH — Refined, pure, clear and deodourized edible vegetable oil 
having characteristic colour shall be used for canning Lactarius sp. The oil 
shall be free from any foreign matter or mineral oils and objectionable 
flavour and odour. 

2*3 Processing Requirements 

2.3.1 Cleaning — The fish shall be washed well in potable water so as to 
remove slime, blood, etc. The head, fins, tail and entrails shall be removed. 
The fish shall be cut to the size of the can. 

2.3.2 Cooking — The pieces shall be cooked and drained properly. 

2*3.3 Packing in Cans — The pieces shaii be packed in suitable cans and 
hermetically sealed. If the cans are lacquered, the lacquer used shall be of 
such quality that it does not impart any foreign unpleasant taste and smell 
to the contents of the can and does not peel off during processing and 
storage of the product. The lacquer shall not be soluble in oil or brine to 
any extent. The cans shall show no evidence of rusting. The cans shall be 
thoroughly cleaned before filling. 

The cans may also be lacquered externally subject to agreement 
between the purchaser and the manufacturer or the vendor. 

2.3.4 Processing — Processing shall be at such temperature and for such 
length of time as will ensure adequate sterilization of the finished product 
without burning, scorching or over-cooking. 

♦Code of hygienic conditions for fish industry : Part II Canning stage (first revision ). 
tQuality tolerances for water for processed food industry. 
^Specification for common salt for fish curing ( second revision ). 
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2.3.5 Cooling — The cans shall be cooled immediately after processing 
by immersing in cold water of potable quality. The cooling water shall be 
maintained in clean and hygienic containers and shall be maintained at a 
minimum residual chlorine of 1 mg/kg. 

2.3.6 Additives — Only the food additives permitted under the 
Prevention of Food Adulteration Rules, 1955 may be used at the prescribed 
level. 

2.4 Requirements for the Finished Product 

2.4.1 The finished product shall be free from pieces of gills and fins. It 
shall be free from foreign matter like sand, dirt, insects and grittiness. The 
product shall be free from any type of poisonous and deleterious substances. 

2.4.2 Vacuum — The can shall give a negative pressure when punctured. 
If round cans are used the vacuum shall be not less than 100 mm Hg, when 
determined by the method prescribed in Appendix A of IS : 2236-1968*. 

2.4.3 Drained Mass of the Contents — The drained mass of the contents 
in each can shall be not less than 65 percent of the net water capacity of 
the can as tested by the method prescribed in Appendix A. 

2.4.3.1 The drained liquid shall not contain more than 10 percent 
by volume of water. 

Note — The drained liquid shall be collected in a measuring cylinder and kept 
for separation of oil from water and the volume of oil and water shall be noted and 
percentage of water calculated. 

2.4.4 The product shall also conform to the requirements given in 
Table 1 and Table 2. 

2.4.5 The content of can shall not display any appreciable disinteg- 
ration. Pieces from which portions have separated out shall be treated as 
disintegrated units. The percentage of detached portions of fish, calculated 
on the drained mass, shall not exceed 5 percent. 

3. PACKING AND MARKING 

3.1 Packing — Unless agreed to otherwise between the purchaser and 
the vendor, the cans shall be packed in cases sufficiently strong to with- 
stand rough handling by rail, road and sea transport without damage to 
their contents. 



♦Specification for prawns/shrimp canned in brine (first revision ), 
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TABLE 1 REQUIREMENTS FOR LACTARIUS SP CANNED IN OIL 
( PHYSICAL AND ORGANOLEPTIC CHARACTERISTICS ) 



( Clause 2.4.4 ) 

Requirement 

(3) 
Free from dent, rust, etc 

Characteristic colour of the species; un- 
broken 

Characteristic white 

Firm and soft [ see IS : 5126 ( Part 2 )- 
1969* 1 

Soft and yielding 

Characteristic of the species 

Characteristic of the species 

Free from blackening, pitting, rust, etc 

♦Glossary of general terms for sensory evaluation of foods: Part II Quality 
characteristics. 



St 
No. 

(1) 

i) 


Characteristics 

(2) 
Can exterior 


«) 


Colour and condition of the skin 


iii) 


Colour of the meat 


iv) 


Texture of the meat 


V) 


Bones 


vi) 


Odour of the meat 


vii) 


Flavour 


viii) 


Can interior 



Si 
No. 

(1) 

i) 
H) 
iii) 
iv) 

v) 
vi) 



TABLE 2 



METALLIC AND MICROBIOLOGICAL LIMITS FOR 
LACTARIUS SP CANNED IN OIL 



Characteristic 



(2) 



Arsenic, parts per million, Max 
Lead, parts per million, Max 
Copper, parts per million, Max 
Zinc, parts per million, Max 
Tin, parts per million, Max 
Microbiological activity 



( Clause 2.4.4 ) 








Requirement 


Method or Test 
( Ret to Appendix 
in IS : 2168-1971* ) 


(3) 
lax 1 






(4) 
B 


5 






C 


x 10 






D 


50 






E 


250 






F 


To satisfy 
requirements 


the 
of 




G 



the test 



♦Specification for pomfret canned in oil (first revision ). 
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3.2 Marking — The can should be marked by printing or lithography 
on the can itself or by attaching labels printed on paper or as agreed to 
between the purchaser and the vendor. 

3.2.1 The labels shall give the following information: 

a) Name of the material with brand name, if any; 

b) iName and address of the manufacturer; 

c) Net mass of the contents of the cans; 

d) Batch or lot number and date of manufacture 
( to be given in code ); 

e) The nature of the canning medium used and ingredients; 

f) Licence number, date and authority, if any, under which the 
manufacturer has been permitted to can the product — optional 
for export; and 

g) Other information as required by the packaged commodities 
regulations, 1975. 

3.2.2 Each container may also be marked with the 1SI Certification 
Mark. 

Note — The use of the ISI Certification Mark is governed by the provisions of 
the Indian Standards Institution ( Certification Marks ) Act and the Rules and 
Regulations made thereunder. The ISI Mark on products covertd by an Indian 
Standard conveys the assurance that they have been produced to comply with the 
requirements of that standard under a well-defined system of inspection, testing and 
quality control which is devised and supervised by ISI and operated by the 
producer. ISI marked products are also continuously checked by ISI for conformity 
to that standard as a further safeguard. Details of conditions, under which a 
licence for the use of the ISI Certification Mark may be granted to manufacturer* 
or processors, may be obtained from the Indian Standards Institution. 

4. SAMPLING 

4.1 The method of drawing representative samples of the material for test 
and criteria for conformity shall be as prescribed in IS : 11427-1985*. 

5. TESTS 

5.1 The tests shall be carried out as prescribed in 2.4.2, 2.4,2.1, and as 
referred to in col 4 of Table 2. 

5*2 Quality of Reagents — Unless specified otherwise, pure chemicals 
and distilled water ( see IS : 1070-1979f ) shall be employed in tests. 

Note ■ — * Pure chemicals * shall mean chemicals that do not contain impurities 
which affect the results of analysis. 



♦Methods of sampling for fish and fisheries products. 
tSpecification for water for general laboratory use ( second revision ). 
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APPENDIX A 

( Clause 2.4.3 ) 

DETERMINATION OF DRAINED MASS OF THE CONTENTS 

A-l. APPARATUS 

A-l.l IS Test Sieve 200 ( Aperture 2*00 mm ) — BS Test Sieve 8 or 
Tyler Test Sieve 9 or ASA Test Sieve 10 ( same as ASTM test sieve ) [ see 
IS : 460 ( Part 1 )-1978* ] may be used if IS Test Sieve is not available. 

A-2. PROCEDURE 

A-2.1 Carefully weigh the clean and dry sieve and transfer the contents of 
the can to the sieve. Allow to drain for five minutes and weigh the sieve 
with the contents. The difference between the two masses gives the drained 
mass. Calculate the drained mass as percentage of the water capacity of 
the can. 

A-2.2 Determine the water capacity of the can by the procedure given 
in A-2.2.1 to A-2,2.4. 

A-2.2.1 Cut out the lid without removing or altering the height of the 
double seam. 

A-2. 2. 2 Wash, dry and weigh the empty can. 

A-2.2.3 Fill the container with distilled water as 20°C to 4 mm vertical 
distance below the top level of the container and weigh. 

A-2.2,4 Subtract the mass in A-2.2.2 from the mass in A-2.2.3. The 
difference shall be considered to be the mass of water required to fill the 
container. 



♦Specification for test sieves : Part 1 Wire cloth test sieves ( second revision ). 
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